[Changes in foods caused by technologic procedures].
An outline will be given on chemical changes in substances contained in food due to the use of technological processes. The facts about hydrolytic alteration of carbohydrates, lipids and protein as well as changes due to oxidation on lipids and phenolic components will be explained. Changes caused by non-enzymic browning reaction (Maillard-Reaction) and the formation of flavouring and brown pigments in food play a major role in food quality variations as do changes due to storage and processing. A report will be given, using selected examples, on the Maillard-Reaction, the formation of products as well toxicological and physiological characteristics.